The Ostler Restaurant Table Dhote
Sunday Lunch Menu

F an 0{ HoneydewMe]on,
Mango G Rasp])en’y Coulis, Winter Berries

Poached Salmon ¢ Atlantic Prawns
Bound with Marie Rose Sauce

Sautéed Button Mushrooms
Cl’edmec[[@ek SdllC@, E@I]C]I .Bl’edC] CI’OlIt@

Chicken & Duck Liver Pate
Red Onion Marmalade, Highland Oat Biscuits

Salad of Tomato, Parma Ham &~ Crushed Goats Cheese
FParsley Oil &~ Balsamic Reduction

000 OOOO

Vegetable Soup

000 OOOO

Roast Topside of Local Beef
Yorkshire Pudding, Roast Gravy

Iender Braised Steak G~ Kidney
Cooked in Boddingtons Ale, Putf Pastry Croute

Iraditional Roast Cheshire Turkey
Savoury Stutting, Bacon Roll, Roast Gravy

Braised Loin of Pork
Cn’sp Fried Black Pudding, Creamed Green
&~ Crushed Black Peppercorn Sauce

Baked Escalope of Salmon
Herb Crust, Chive and Satfron Sauce, Peeled Prawns

lagliatelle Fasta
Spinac]z and Wild Mushrooms, Roast Garlic Cream Sauce
All Served with Chef's Selection of Seasonal Vegetables

Choice of Desserts from the Dessert Irolley
Freshly Brewed Coffee Served with After Dinner Mints

£16.95 per person inclusive of VAT




